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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


SUBJECT:  "Sunday  Dinner."  Information  from  the  Bureau  of  Home  Economics, 
TJ.S.D.A. 
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Some  Sunday  soon  when  you' re  having  company  for  dinner  and  want  a  meat 
dish  that  is  extra  good  and  extra-special  looking,  ask  your  "butcher  to  fix 
you  some  double  lamb  chops  wrapped  in  bacon  and  then  "broil  them.    Your  "butcher 
will  cut  these  loin  chops  about  an  inch  and  a  half  or  two  inches  thick,  take 
out  the  bones,  and  roll  each  one  in  a  strip  of  bacon.    Or,  if  you  prefer  another 
special-looking  way  to  have  your  Sunday  lamb  chops,   ask  the  butcher  to  "French" 
them.    For  these,  you  buy  rib  chops  and  have  the  rib  ends  trimmed  bare.  Serve 
the  chops  with  little  frills  of  white  paper  on  the  ends  of  the  bones. 

Of  course,  -you  know  that  lamb  chops  may  come  from  the  loin,  the  rib, 
or  the  shoulder.    And  you  know  that  loin  or  rib  chops  may  be  cut  either  single 
or  double  thick.    The  very  best  way  to  cook  chops  is  to  broil  them  either  by 
direct  heat  or  in  a  heavy,  uncovered  skillet.     Skillet  broiling  we  usually 
speak  of  as  "pan-broiling."     If  you  do  the  broiling  properly,  the  chops  will 
come  out  very  juicy  and  golden  brown  in  color.    Direct  broiling  you  can  do  either 
by  the  heat  of  live  coals,  by  an  electric  grill,  or  under  the  flame  of  a  gas 
oven — all  depending  on  the  kind  of  stove  you  happen  to  have. 

If  you  use  a  gas  oven,  place  the  chops  two  or  three  inches  below  a 
moderate  flame.     Sear  them  on  both  sides  first.    Place  double  rib  chops  fat- 
side-up  at  first  so  that  they  will  also  sear  along  the  edge,  and  the  fat  will 
run  down  and  baste  the  lean.    After  searing,  lower  the  flame  and  finish  the 
cooking  a.t  moderate  temperature.    Turn  the  chops  now  and  then,  but  don't  prick 
the  brown  crust  for  that  will  let  some  of  the  juice  out. 


Double  chops  are  sometimes  hard  to  cook  evenly.    They  may  get  too  brown 
on  the  outside,  while  they  are  almost  raw  in  the  center.    So  some  cooks  sear 
them  in  the  broiler,  and  then  transfer  the  broiler  to  a  moderately  hot  oven  to 
finish  the  cooking  slowly.    This  slow  finish  helps  to  hold  in  the  juices. 

Sometimes  you'll  find  a  good  cook  who  prefers  to  pan-broil  her  chops 
instead  of  broiling  them  by  direct  heat.     In  pan-broiling  you  get  that  heavy 
skillet  just  sizzling  hot  before  you  put  the  chops  in.    Lay  the  chops  in  and 
sear  them  quickly  on  both  sides.    Thick  chops  need  some  searing  along  the 
edge  as  well  as  on  both  sides  to  brown  the  layer  of  fat.    After  searing,  lower 
the  heat,  turn  the  chops  frequently,  and  finish  the  cooking  at  low  temperature. 
Leave  the  skillet  uncovered  from  first  to  last.    And  never  add  one  bit  of 
water.    If  a  lot  of  fat  cooks  out  pour  it  off  so  the  chops  will  broil,  not  fry. 

According  to  the  meat  cookery  specialists,  just  how  long  to  broil_  lamb 
chops  is  hard  to  say,  since  the  time  depends  on  several  things— on  how  thick 
you  have  your  chops' cut,  on  how  you  do  the  broiling,  and  on  how  rare  or  how 
well-done  you  like  them.    But  here  are  a  few  figures  to  serve  as  a  guide: 


\ 
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For  double  loin  chops  you  probably  need  to  allow  25  to  30  minutes  and  for 
single  loin  chops  only  10  to  15  minutes.    As  for  rib  chops  of  lamb  the --thick 
ones  generally  require  30  to  35  minutes,  and  the  single  ones  need  10  to  15. 
Shoulder  chops  need  only  about  10  to  15  minutes,  because  they  are  generally 
cut  rather  thin. 

There.    That's  our  lamb  chop  story  for  today.    And  we  hope  the  Sunday 
company  are  going  to  benefit  by  all  this  scientific  advice.    But  wait  a  minute. 
I  almost  forgot  the  end  of  the  story.    The  final  chapter  is  about  serving 
your  chops,    place  those  golden  brown,  juicy,  broiled  chops  immediately  on  a 
hot  platter.    Season  them  with  salt,  pepper  and  melted  butter.    And  garnish 
them  with  some  fresh  sprigs  of  garden  parsley.    Then  just  sit  back  and  listen 
to  the  "oh"  and  "ahs"  from  the  company  when  the  platter  appears  on  the  table. 
And  watch  the  pleased  look  that  comes  over  their  faces  when  they  taste  those 
chop  s . 

The  flavor  of  lamb  goes  especially  well  with  certain  relishes  and 
vegetables.    These  are  worth  thinking  about  when  you  plan  a  lamb-chop  menu. 
Crisp  green  salads  that  are  tart  and  full  of  flavor  also  add  zest  and  color 
to  a  lamb  meal . 

Relishes  for  lamb?    I'll  mention  six  good  ones.    Mint  sauce  and  mint 
jelly,  currant  jelly,  guava  jelly,   spiced  conserves  and  pickles  and  horse- 
radish sauce.    Now  for  vegetables.    Green  peas  are  favorites  with  lamb. 
But  onions,  tomatoes,  spinach,  string  beans,  cucumbers,  turnips,  and  cauli- 
flower are  also  excellent.    Salads?    Just  plain  crisp  lettuce  with  French 
dressing  is  one  very  good  choice.    Tomato,  cucumber  and  lettuce  is  another. 
Any  tart,  crisp,  fresh,  green  combination  fits  with  a  lamb  meal. 

Let's  plan  our  Sunday  dinner  right  now.    Let'  s  have  broiled  lamb  chops — 
any  kind  you  like.    You  can  serve  a  homemade  relish  with  them  if  you  like. 
At  least  bring  in  a  few  sprigs  of  mint  from  your  kitchen  garden.    Nov/  let's 
also  have  baked  stuffed  tomatoes  and  corn  on  the  cob.    And  let's  have  crisp 
lettuce  salad  with  French  dressing.    For  dessert  let'  s  have  one  of  these 
good  old-fashioned  fruit  puddings  we  were  talking  about  last  Monday —  hot  peach 
dumpling  served  with  hard  sauce.    Hard  sauce,  you  know,  is  butter  creamed 
with  powdered  sugar  to  make  a  light,  fluffy  and  creamy  mixture.     Season  with 
nutmeg  or  any  other  flavor  you  prefer. 


Monday:     "Inexpensive  Meat  Dishes. 


